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Stanters

® BROTHELBITES & "
Our own house-made enchiladas sliced
into bites, deep-fried, topped with
shredded cheddar & served with our
enchilada sauce, sour cream, & salsa,

GIGANTIC PRETZEL 16
A pretzel the size of a large pizza! Served
with sweet n’ spicy mustard & house-
made beer cheese. Add extra cheese 1.

® BLACKFOOT RIVER
CHEESE CURDS 13

Wisconsin white cheddar cheese curds
fried in Blackfoot River Amber & served
with ranch.

PUB POUTINE 13
Our house fries topped with silky brown
gravy & creamy cheese curds. Add

chicken 4. Add brisket4. Add bacon 3.

SPICY PICKLE CHIPS 10
Dill pickle chips breaded in a spicy beer
baﬁ;l' Served with sweet mustard &
ranch,

CHIPS, SALSA & BEER
CHEESE 9

House-made chips, salsa & our signature
cheese sauce.

BEER CHEESE NACHOS 15
Tri-color tortilla chips topped with our
house-made beer cheese, onions, black
beans, tomatoes, olives, & shredded
cheddar & your choice of grilled chicken,
bacon, or ground beef. Add guacamole
2.50 Adél jalapefios 1.

® BBQBRISKETNACHOS 16
Tri-color tortilla chips topped with our
house-made beer cheese, red anions,
BB sauce, shredded cheddar & Certified
Angus Beaf brisket. Add guacamole 2.50
Add jalapefios 1.

Big Dorotpwy s Faworites

Start out with a house salad for 3. Served with your choice of fries, soup, or potato chips.
Add sweet potato waffle fries or filibuster (Parmesan & garlic) fries for an additional 2.

® CHICKEN ENCHILADA &

15

Chicken & green chilies rolled in a flour tortilla covered in a blend of cheeses & enchilada
sauce. Served with chip strips, shredded lettuce, tomatoes, olives, red salsa & sour cream.

Add guacamole for 2.50. Add jalapefios 1.

CHICKEN STRIP BASKET

13

Chicken strips, coleslaw, a Wheat Mantana roll, & your choice side.

® BLACKFOOT RIVER FISH & CHIPS

12 oz. of cod dipped in our house-made Blackfoot River Amber beer batter,
fried & served with our tartar sauce, coleslaw & your choice of side.

BEER BATTERED BAJA FISH TACOS 15
Cod dipped in our house-made Blackioot River Amber beer batter topped with chili

lime sour cream, cabbage, & tomatoes. Served with cilantro & pineapple salsa and

your choice of side. Add guacamole for 2.50. Add jalapefios 1.

JIMMY THE GREEK'S GYRO

13

Awarm pita topped with your choice of grilled chicken or gyro meat, lettuce, tzatziki
sauce, tomatoes, red onions, cucumbers & feta cheese. Served with your choice of side.

Sadads and Soups

HOUSE-MADE SOUP
Cup 3 Bowl &
HOUSESALAD  Sm5 Lg9

Mixed greens, tomatoes, cucumbers,
carrots, croutons, onion & your choice of
dressing. Add grilled or crispy chicken 4.
Add tuna fillet 8,

CAESAR SALAD  Sm5 Lg9
Our special Caesar with crisp romaing,
croutons, Parmesan cheese, & our house-
made Caesar dressing. Add grilled or
crispy chicken 4. Add tuna fillet 8.
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BUFFALO CHICKEN
SALAD # 14

Seasonal greens with crispy or grilled
chicken, red onions, tomatoes, carrots,
bleu cheese crumbles, & croutons. Served
with a Wheat Montana roll.

@ THE GREEK ISLE 14
Your choice of gyro meat or grilled
chicken on a bed of mixed greens
topped with kalamata olives, red onions,
cucumbers, tomatoes, & feta crumbles.
Served with feta vinaigrette & pita bread.

18 / HaLF 14

Wingis are served on a bed

of our fresh house-made chips.
Upgrade to fries for 2.

All wings are served with carrots,

celery & your choice of ranch or
bleu cheese dressings.

ONTHE BONE@® 15
BONELESS [10) 13
CAULIFLOWER 13

Toss your wings
in the following sauces:

BUFFALO
Traditional buffalo sauce

JAMESON BBQ

Jameson Irish Whiskey
infused in our house-made
BBO Sauce

DRUNKEM CHICKEN
Atangy Asian sauce

MANGO HABANERO
Amango based hot sauce
with a KICK!

3-7-77 SAUCE ¥
Amountain hot BBQ sauce
made with Montana herbs
& spices

GARLIC PARMESAN
Amild Parmesan sauce
infused with garlic

HUCKLEBERRY BBO

Cur traditional BBQ sauce
infused with Montana
huckleberries

TEX-MEXTACO SALAD 14
Mixed greens topped with fresh avocado,
shredded Colby jack cheese, black beans,
salsa, sour cream, green onions, & tortilla
5tri|is. Chaice of grilled chicken or pulled
pork. Served with Southwest Ranch,

Ranch, bleu chee&e,inil & vinegar, Italian,
1000 Island, Caesar, balsamic vinaigratie,

fieta vinaigrette, honey mustard or poppy
seed vinaigrette, Southwest ranch.

g

@ WINDBAG FAVORITE % SPICY

Consurning raw or undercooked meats, poultry, seafood, shellfish or eqgs may increase yaur risk of foodbarme illness.
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SHAAW ~ Served with fries, chips or soup.

Start out with a house salad for 3. Add filibuster (Parmesan & garlic) fries or sweet potato waffle fries for an additional 2. Add a pretzel bun for 1

ora gluten-free bun for 2.

FRENCH DIP 13
Thinly sliced roast beef with melted Swiss on a hoagie served with
au jus. Double roast beef for 3.

® REUBEN 13
Thinly sliced corned beef, Swiss cheese, 1000 Island, & sauerkraut
on your choice of wheat, sourdough, or rye.

BLT 12
Bacon, lettuce, & tomato on your choice of wheat, sourdough, or
rye with mayo. Add cheddar, Swiss, pepper jack, or mozzarella
for 1. Double bacon 3.

1/2 SANDWICH & A SIDE 9

Available Monday-Friday until 4pm. Your choice of a 1/2 BLT,
Reuben, or French Dip & served with your choice of side.

JAMESON BBQ BEEF BRISKET 15
Certified Angus Beef brisket topped with coleslaw. Served on a

pretzel bun.
BAHN MI & 15

Your choice of grilled beef or chicken, sliced cucumbers, fresh
jalapefios, and fresh cilantro. Topped with our house-picked
vegetable mixincluding red cabbage, jalapeios, red onions, &
cucumbers. Served on a grilled hoagie roll.

Pm W ~ Afully customizable low-carb meal.

PICK YOUR PROTEIN:

Cage Free, Hormone Free Chicken Breast - or- Certified Angus Beef Patty 13
TunaFillet 18

Beyond Burger (Veggie) 14

BUFFALO CHICKEN SANDO & 14

Cn‘spz or grilled chicken dipped in our buffalo sauce & topped
with bleu cheese crumbles. Add a pretzel bun 1.

@ CAPITALCITY CLUB 13

Black forest ham, turkey, bacon, lettuce, cheddar cheese & tomato
on pita bread with mayo.

THE BOOT HILL & 14
Grilled or crispy chicken tossed in “3-7-77 Sauce” & topped with
house-made coleslaw. Served on a pretzel bun,

PHILLY 13

Thinly sliced roast beef, grilled onions & peppers served on a
Pﬂuagie and smotherad with meltad Swiss. Double roast beef
r3.

® MONTANA DIP 16
A double portion of roast beef, bacon, & melted pepper jack

cheese. Served on a hoagie with au jus.

YELLOWFIN TUNA 18
A Goz. Yellowfin tuna fillet topped with your choice of pesto mayo
or cajun spices. Served with lettuce & onion.

HAVANATO HELENA 1
Ourtake on a Cuban sandwich. House-roasted pork, Black Forest
ham, Swiss cheese, sliced pickles, & house-made sweet mustard.
Served on a grilled hoagie roll.

PICK YOUR SIDES:

Two of the following sides are
included with your protein:

Alow- carb salad, steamed broceoli,
cottage cheese, celery or soup.
(Add 2 for each additional slcre.]n

Fiosh Burgers /0 sy

All fresh 1/2 pound Certified Angus Beef burgers served on La Brea torta roll served with your choice of fries, soup, or potato chips. Add a
pretzel bun for 1. Add sweet potato waffle fries or filibuster (Parmesan & garlic) fries for an additional 2. Start out with a salad for 3. Add &
gluten free bun for 2. Substitute a beef burger patiy fora Beyond Burger for 3. Substitute any beef burger for fresh Redbird chicken.

CLASSIC BURGER 13
Add cheddar, Swiss, mozzarella or pepper jack for 1. Add bacon

& cheddar 2. Add mushroom & Swiss 2.

MAC & CHEESE BURGER 16
Topped with bacon chunks and pub mac & cheese.
VIGILANTE 16

House-made huckleberry BBQ, grilled ham, candied jalapefios,
grilled onions and an over easy eqg. Served on a Wheat Montana
bun.

BLACK & BLEU 15
Topped with bleu cheese & bacan.

THE FIRETOWER & 15

Topped with jalapefios, pepper jack, & sriracha mayo. Served on a
pretzel bun.

GULCH BURGER 16
Topped with Certified Angus Beef brisket, Jameson BEQ sauce,
grilled onions, & bleu cheese crumbles.

© BEYOND BURGER 14
100% Vegetable based. Add cheddar, Swiss, mozzarella or pepper

jack for 1.

P “b Mw 6‘ a&%& ~ All mac & cheeses are made to order.

All mac & cheeses are served with a dinner
roll. Start out with a house salad for 3. Add
soup, chips or fries for 2. Add sweet potato

MAC &

® BUFFALO CHICKEN

BRISKET MAC 16

15 Shell pasta smothered in cheese sauce

waffle fries or filibuster (Parmesan & garlic)
fries for 3. Add gluten free pasta for 4.

Shell pasta smotherad in cheese sauce
with fried chicken, bacon, and topped
with buffalo sauce.

CLASSIC 12
Shell pasta smothered in cheese sauce. MONTANA MAC 15
Shell pasta smothered in cheese & ranch

® SOUTHERN FRIED sauce with fried chicken & bacon.
CHICKEN MAC 15  KETO MAC 16

Shell pasta smothered in cheese sauce Grilled chicken, bacon, & cauliflower

with fried chicken & bacon. smothered in cheese sauce.
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Consuming raw or undercooked meats, poultry, ssafood, shellfish or eggs may incease your sk of foodborne Hiness.
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with certified BBQ brisket, bacon, red
anions, & our house-made Jameson BBQ
SalCe,

Sueets

FUNNELFRIES 7

1F yowur favworite food at the fir is funnel cake, this
dessert is for youl Funnel cakes o into fries and
topped with & drizzhe of chocolste & carmmel.
SEASONAL CHEESECAKE 7

A selection of seasonal dheesacakes. Ask yous
server for today's sedection

“



WM% Ask your server about Seasonal Wine Specials [ "M '

CHILE HOUSE WINES
WHITE 6oz 90z RED 60z 9oz

Santa Rita 120 ChardonnayiChile 600 750 gants Rita 120 Red Blend/Chile 600  7.50
Santa Rita 120 Reserva Espedial 600 750 Santa Rita 120 Cabernet/Chile 6.00 7.50

Pinot Grigio/Chile

WHITE WINES RED WINES

Serving 6oz or Yoz pours boz %oz Serving 6oz or Yoz pours 6oz 9oz
Kim Crawford, B.25 10.25 Meiomi Pinot Noir'California 9.75 11.75
Sauvignon Blanc/New Zealand Flat Rock Merlot/California 7.00 9.00
Noble Vines 446, Alta Vista, Malbec/Argentina 8.00  10.00
Chardonnay/California 7.50 9.50
La Bella, Prosecco/ttaly 7.00 9.00
Natura, Rose/Chile .25 1135
Chateau Argadens 1025 12.25
Bordeaux Bland/France
Tomasello, 875 1075
Huckleberry Moscato/New Jersey
8.25
g,gww Uu % We'll make any mule with
zero calorie ginger beer
CLASSIC MULE RASPBERRY MULE
Tito's handmade Vodka, ginger beer, & fresh squeezed Dry Hills Distillery Raspberry Viodka, ginger beer, &
lime juice fresh squeezed lime juice
MONTANAMULE DRAGONBERRY MULE
Headframe Spirits High Ore Vodka, ginger beer, & Dragonberry Bacardi rum, ginger beer, &fresh
fresh squeezed lime juice = { lime juice
COOL HAND MULE FUZZY MULE
Mo Diistil te Laydie Gin, muddled . 3 16
um“mﬂlzzingerlﬁgr, & mlﬂﬂ:lem;:ﬂ:m juice Peach Vodka, ginger beer, & fresh squeezed lime juice
HONEY MOONSHINE MULE HUCKLEBERRY MULE
Willie's Distillery Honey Moonzhine, ginger beer, & Huckleberry Vodks, ginger beer, & fresh squeezed lime
fresh squeezed lime juice juice
SEASONAL MARTINIS SPECIALTIES
LEMON DROP 8.75  DIRTY GIRL BUTTE, AMERICA 8
Leman Vodka, simple syrup. & fresh lemons. Served with Orphan Girl bourban cream & root beer.
e EXTRA DIRTY GIRL BUTTE, AMERICA  9.50
RED DELICIOUS 8.75 Orphan Girl bourbon cream, high ore vodka, & root beer,
Lemon, Huckleberry, Apple Vodka, PAMA ligueur, HUCKLEBERRY WHITE RUSSIAN enmis. MT 9
cranberry juice, fresh lemen. Willie's huckleberry cream, Patron X0 cafe & cream.
PINK GRAPEFRUIT 8.75  BIGHORN MANHATTAN BUTTE, AMERICA 9.25
Gulch Distillers Guardian Gin, Grapefruit Juice, Our twist on a classic Manhattan features Bighom

Ory Vermouth, Simple. Fresh lemon. bourbon made at Willie's distillery.




Drodl Beers

COORS LIGHT
Gelden, Colorado

BUD LIGHT

5t Louis, Missouri

BLACKFOOT IPA

Helena, Montana

BLACKFOOT AMBER ALE

Helena, Montana

BLACKFOOT CREAM ALE

Helena, Montana

MINER’S GOLD

Helena, Montana

PRICKLY PEAR

Helena, Montana

SCEPTER

Missoula, Montana

RAZZU RASPBERRY WHEAT
Philipsburg. Montana

COLDSMOKE

Missoula, Montana

Bottles & (ans

RAINIER

BUD LIGHT
BUDWEISER
MICHELOB ULTRA
COORS BANQUET
COORS LIGHT
MILLER LITE
CORONA

STELLA ARTOIS
GUINNESS

WHITE CLAW (6F) sk server for flavors

WESTERN CIDER
POOR FARMER or SOUR CHERRY

ATHLETIC BREWING
FREE WAVE HAZY IPA (wa)

UPSIDE DAWN GOLDEN ALE na)

Yaily Speciads

Buy one, get one half off any Mac & Cheese!
All Montana Made Moscow Mules 6

TACO TUESDAYS

New & fresh tacos each week.

$3 Coronas

$5 House Margarita

$7 House Huckleberry Margarita

WING WEDNESDAY
$50ff orders of wings, traditional or boneless
%4 Helena Craft Beer & $4 Pendleton Cokes

THIRSTY THURSDAY

All you can eat grilled cheese & tomato soup.
Late Night Happy Hour

9PM-Midnight

$3 All beer, house wine, & wells

FISH FRIDAY

Fish & chips 120z 15 6oz 10

10PM-Close %4 Double Well drinks
$3 Domestic Boftles

SATURDAY & SUNDAY
All-you-can-eat biscuits & gravy
All-you-can-drink Bloody Mary & Mimosa bar
10PM-Close %4 Double Well drinks

$3 Domestic Bottles

Houppy Hour

MONDAY-FRIDAY
3:30-5:30PM

THIRSTY THURSDAY LATE NIGHT
HAPPY HOUR 9PM-12PM

INDUSTRY SUNDAY 9PM-CLOSE

ALL BEER, HOUSE WINE,
WELL LIQUOR $4



